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Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

Food Establishment Inspection Report

DO
renepd st

§§=i

l Health Regulation and Licensing Adnunistration + Food Safety & Hvgiene Inspection Services Division 899 North Capitol Street, NE + Washington, DC 200

n2___ |

Establishment Name_HHS CAFETERIA
Address_200 INDEPENDENCE AVE SW

City/State/Zip Code_Washington. DC 20002

Telephone {202} 205-5508

E-mas} address doris.cardenasizhhs. gov

Date of Inspection 86/ 06 /2016

Time Inl12_- 10 _pm

License Holder_Corporate Chefs Inc

Time Out 01 _

-00 pm

License/Customer No._09313xxxx-70110220

License Period 12_/ 01 72014

Establishment Type:_Restaurant Total

At 730 72016  Type of Inspection Follow-up

Risk Category 10203048 50

hitp://doh.dc.goviservice/ffood-safety

emall: food safety@dce.gov

Priority Violations 0 COS |0 R0
Priority Foundation Viglations 0 COS |0 R |0
Core Violations 0 COS |0 R |0

Certified Food Protection Manager (CFPM)
DORIS CARDENAS

CFPM #:_FS-51698

CFPM Expiration Date: _05/02/2015

D.C. licensed trash or solid waste contractor;
THE BUILDING

D.C. licensed sewage & liquid waste transport contractor:

VALLEY PROTEIN

D.C. licensed pesticide operator contractor:
THE BUILDING

D.C. hcensed ventilation hood system cleaning contractor:

GAYLORD VENTILATOR
FOODBORNE HLLNESS RISK FACTORS AND PUELIC HEALTH INTERVENTIONS GOOD RETAIL PRACTICES
Compiiance Status 5 Comphance Status cos |
Supervision Safe Food and Water
™ ouT 1.Person in charge present, demonstrales knowledge. and x| o I OUT NA 30 Pasteunzed eggs used whers required ﬁ =l
b performs duties 5 OUT 31.Water and ice from appruved source a =]
moour 2 Certified Food Protection Manager u] [m] IN OUT Mia 32 Variance obtained lor specialized processing methods [m] [u]
E ge Health Food Temperature Contro|
@ out J.mﬁw ::'}rﬂoveees ah:nmal employes; o a o ouT 23 :-';rr::ma':\i“ n'::'wds used; adequate equipment for o o
W _our 4 Proger use of restriction and exclusion 4] 5] [ _OUT_NA_NO | 34.Plant food peoperly cooked for hot hakding ] o
_our 5 Procedures for responding to vomiting and diamheal events | 01 u] W _OUT WA w035 thawing methods used ] v}
Good Hygienic Practices s B OUT 36 Thermometers provided and accurate u] [u]
ouT WO | 6.Poger sating, tasting, drinking. of tobacco use [u] [u] Food ldantification
W CuT NO | 7.No discharga from eyas, nose, and mouth a a m OUT 37 Food labeled: criginal container D [ O
- Contral of Hands as a Vehicls of Contamination - Pravention of Foad Contamination =
W ouT NO| B Hands clean and i washed _I:I [m] N OuT 38.Insects. rodents, and animals nol prasent [m] [u]
N OUT NA NO 9.:’Ho xxﬂhm:mﬁmm or a pre-approved o o ® OUT 395::!;mination prevented during food preparation, storage, o o
W oouT 10.Adequata handwashing sinks properly supplied and o o B OUT WA 40.Personal cleankness ju] [w]
- accassible ™ OUT 41.Wiping cloths: properly used and stored [m] [m)
- T Tt roved Source - 5 IN_QUT WA Wm || 42.Washing fruits and vegetables [m] [m]
] Food obtain approved source [u] Proper Use of Utensils
M OUT NA WO | 42 Food received at proper temperature [x] [m] M ouT 41.In-use ulensils; stored o [u]
B oouT 13Food in geod condition. safle. and unaduterated ] =] W out 44.ensils. equipment and linens. properly stored, dried, and | 5 o
W OUT N MO 14.Requlre¢_:l records available: shelistack tags, parasite o a -~ handled =
destruction T — M OUT 43 Single-use/single-servica articles: propery stored andused | O =]
Tolaction from Contamination H_OUT WA 46.Gloves used properly 5] 8]
IN OUT NA 15.Food ted and protected = W] [m] Utensils. Equipment. and Vending
N OUT NA 1E.Fuod-cut_1tad §ydaws: cleaned anq sanilized [n] [m] N ouT 47.Foqd and nonfood-contact surfaces cleanabile, propery o o
W our 17.Pmper‘dlnsposauon of retuned, previously served, O o i __designed, construcled, and used
- riea::'uc:sosed:t: un:al’adfo(::i - T N ouT 4B Warewashing facifiies; installed, maintained, and used; test o a)
otentially Hazardous Food {Time/Temperature Contro] for i slrips
T Safoty Food) = = | IN_out 49 Nonfood-contact surfaces clean [u] [m]
18 Praper cooking time and temperalures o Physical Facilities
W _OUT WA WD 18 Proper reheau'ng procedures for hot holding [w] [=] i_our 50.Hot and cold water available: adeguate pressure [w] [w]
N OUT NA WO | 20 Proper cooli t_uma and te [a] [m] | ouT 51.Plumbing installed; proper backflow devices [m] [n]
D $I w: O | 21.Proper hot holding lemperatures 3] 8] [N ouT 52 Sewage and wasle water proparly dis =] ]
) ﬂ.& — zg.smuf :nld hiolding ter::zfawrel:o g g M OUT 53 Toilet facilities. property construcled, supplied. and cleaned | O [m]
| 23 Proper date and dispasition W OUT 54.Garbage and refuse propedy disposed: facilities maintained | O [m]
N OUT WA RO | 24.Tima as a public health control: procadures and records =] [u] 'E Ut 55 Physical facilties instalied. maintained. and clean u] o
__Gonsumar Advisory i | N out 56.Adequate ventikation and lighting: designated areas used ] =]
N QUT WA 25.Consumer adviscry provided for raw of undercooked foods | O {0 IN = tn compliance OUT = not i complianee N0 = hol vbictved
Hlm& Susceptible Populations N/A = not applicable COS = correcied on-site R = repeat vivlation
IN_OUT WA | 26Pasteurized foods used: prohibiled foods nol offered Oo_ [0
N - Chemical iR
|5 OUT NA 27.Food additives: approved and used [u] [w]
N OUT NA 28.Toxic substances propedy identified. stored, and used ju] [m]
Conformance with Appraved Procedures
N QUT il 28 Compliance with variance, specialized process, and HACCP o o
13"
htips://dc.healthinspections us/iwebadmin/DHD_431/libimod/finspection/paper/_paper_food_inspection_report.cim7inspectioniD=8257238wguid=1367...  1/2



8/2/2017 Food Establishment Inspecton Report

Eswblishment Name HHS CAFETERIA Fstablishment Address 200 INDEPENDENCE AVE §W
OBSERVATIONS | 25 DCMR | CORRECTIVE ACTIONS
TEMPERATURES
item/Location Temp |ltem/Location Temp |Item/Locatlon Temp | tem/Location Temp
. ; Tuna (Salad Bar) {Cold Chicken (Salad Bar) (Cold Tomatoes chopped (Salad Bar)
Hot Water (Handwashing Sink) | 108.2F Holding) 37.9F Holding} 36.5F (Cold Halding) 38.2F
Turkey (Relrigerator - counter 3g.1f [Chicken salad (Refrigerator - 38.1F (Freezer - Reach-In) {Cold 31F {Refrigerator - reach-in) {Cold BAF
top) (Cold Holding) ! counter iop) (Cold Holding) ! Holding) Holding) k
Inspector Comments:

llems were abated.
No further action necessary.
If you have any guestions you may contact the health department al food.salety@dc.qov

DORIS CARDENAS 06/06/2016
Perzon-in-Charge (Signature) (Print) Date
R ESPY-HARLAN 59 06/06/2016
Inspactor (Signature) (Print) Badge # Date

FSHISD_2015_3

htips://dc healthinspections.usiwebadmin/DHD_431/lib/mod/inspection/paper/_paper_food_inspection_repart.cfm?inspectionlD=825723&wguid=1367. 22



